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^  TPZ5  FOOD  '-m  'USUI 
A  Job  for  All  of  Us 

A  Statement  oy  Ko"bert  T.  Oliver,  Assistant  Chief,  Food  Conservation  Division, 
for  the  49th  Annual  Conference  of  the  Anerlean  Public  ''.'orks  -:i.ssociation,  Hotel 
Sherman,  Chica^-o,  October  27,  1943 

This  staterjent  ones  its  origin  to  a  meeting  several  '-reeks  ago  r-rith  one  of 
your  memhei-s.  '  "'.Taen  ve  tolct  him  our  figures  she-'  that  "^e  Americans  are  thro'-dng 
onto  OTor  grtrha^ge' (iunip's  15  percent  of  all  the  food  vre  buy  for  cons^JJirption  in  our 
homes,  he  fo\ind  the  figure  pretty  hard  to  believe.    Then  he  exajnined  the  data 
on  weight  of  garbage  collected  for  his  o'-fn  city,  and  found  it  even  higher  than 
our  estimatD  of  the  national  average."  He  did  tw  things,  both  of  which  vraro 
helpful.    Hj  ^.rranged  for  a  personal  inspection  of  his  o'-oi  ga,rbage  disposal  jplant. 
to  see  for  'ov^-«alves  the  truckloads'  of  good  usable  food  that  are  throm  s>;ay; 
and  he  suggested  a,  meeting  with  you  men  here  to  discuss  the  trend  of  food  '■re.stc.ge 
as  revealed  in  garbage  collections  in  your  o'-n  cities.'  to  f ind  ho^-^  much  it  is, 
and  whether  it  'is  increasing  or  decreasing. 

*'/hen  vro  put  together  facts  collected  by  you  Superintendents  of  Refuse 
Collection' DDpartmehts,  by  Sanitar;?-  Enginee'rs,  by  home  economists  a;id  nutrition- 
ists, ajid  by- a, 'i;ri cultural  economists,  we  discover  that  we  Americans  are  '•■asting 
somewhere  av.ong  the  line  from  farm  to '  garbage  dumps  from  20  to  30  percent  of  aJJ. 
the  food  si\p;p3.ies  produced  in  the  couhtry.    One  pound  of  food  in  every  four  tlia.t 
is  grc'm  is  destined  for  the  garbage  dumps!    Two  hours  in  every  eight  worked  by 
our  farmer.,  food  processors ,  and- food  distributors  is -time  thro'«m  away.  T'-.-ent^^- 
five  acres  of  every  hundred-acre  farm  are  plov^ed, -planted,  cultivated,  and  har- 
vested —  T-rith  ta3  produce  to  b3  finally  discarded  as  waste.    iTo  other  country 
could  afford  to  tolerate  such  a  tremendous  loss.    This  is  a  measure  of  our  v^e,?J.th, 
but  in  the  dire  period  of  world-famine  n'e  now  fa,ce  it  is  also  a  measure  of  our 
responsibility.- 

Can       continue  to  waste  food' enough  to  feed  a  population  of  thirty  million 
people  -  a  number  equal  to  the  combined  population  of  h-anger- ridden  Belgium, 
G-reece,  Derjnark,  Norvray,  and  Czeckoslovakia?    Can' we  afford,  in  terms  of  our  omi 
national  v;ar  deficit,  in  terms  of  our  o'-'n  national  conscience,  or  in  terms  of 
world  opinion,  to  keep  on  wasting  a  quarter  of  the  food  vre  produce? 

The  key  to  the  problem  is  the  extent  to  which  our  national  food  wastage  has 
become  established  as  a  normal  process.     It  exists  all  along  the  line  in 
practiises  "hich  we  never  question  because  in  our  memories  they  have  alvrays 
existed.  •  .  ' 


On  tho  fa,rm  some  2  percent  of  the  crop  is  left  unharvested  in  normal  years; 
probably  evon  more  is  left  in  the  field  during  this  war-period  of  labor  shortcige, 
machinery  broak-do'-Tis,  and  uncertainty  of  the  price  structure. 
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For  the  housevrife  a,s  for,  the  food  distrilDutor,  the  extent  and  signif icazice 
of  her  food  vrasta^-e  ere  veiled  from  her  'by  the  fact  that  it  is  en  esta'olishsd, 
normal  process  vhicli  has  gone  on  for  as  long  as  she  can  reraemter.    She  has  no 
standard  of  real  fr-u^-ality  oy  '-'hich  to  judge  the  lavishness  of  her  o^m  food 
haljits.    She  has  not  gro'Ti  up,  e.s  Suropeans  have,  vvlth  a  stock  pot  in  ever;''  kitchen 
to  catch  jall  the  scraps  and  scrapings  vhich  vre  unquestioningly  drop  into  the 
refuoG  pail.    She  hac  not  "been  trsinod  to  t^ko  x;nough  Sare  in  cooking  to  maize 
intolerable  ojni'  "burning  of  the  toast,  or  scorching  of  meat,  or  "boiling  over  of 
steT';s. 

The  general  Jimerican  attitude  to^^rard  food  is  vrell  illustrated  in  a  comment 
frequently  heard:     "'.'.'"e  always  try  to  set  a  good  tahle."    And  the  "good  table," 
it  should  "be  noted,  does  not  meyja  nutritiona,lly  sound  meals.    On  the  contrary, 
it  rnea-ns  meals  from  vhich  the  most  nutritious  foods  have  been  refined,  and  pesled 
and  trimmed  ax-raz'i  meals  of  white  bread  and  polished  rice  and  refined  sugar  - 
with  the  food  values  largely  discarded  in  the  refining  iDrocess;  meals  of  v;hite 
celery,,  blenched  lettuce  and  beet  roots,  i-dth  the  good  outer  and  top  leaves 
throvm  away;  meals  of  cabbage  and  asparag-us  and  pota.toes       all  trimmed  and  peeled 
of  their  most    vitainin-rich  parts;  meals  of  mea.t  shrunk  by  being  cooked  at  too 
high  a  temperature,  and  ^--ith  its  fatty  parts  left  to  be  trimmed  awaj''  on  the 
pla.tes.    ihis  is  the  "good  table"  concept  that  keeps  the  amount  of  garbage  xoretty 
uniform,  no  natter  from  vrhat  jpart  of  to^-m  it  is  picked  up. 

g  Our  communities  need  to  be  more  conscious  of  wiiat  they  are  throwing  away 

*"   to  be  hauled  to  the  city  garbage  dump  or  disposal  plant.     The  sights,  smells, 
5<i    and  fa.cts  of  garbage  are  not  pleasant,  but  the:;'  should  not  b©  avoided  for  that 

reason.  If  spoiled  food  is  not  attractive,  the  best  remedy  is  to  spoil  less  of 
o  it.    ?ood  '•ra.stage  is  en  issue  we,  as  a  nation,  -have  dodged  too  long  by  ignoring 

it.    Nothing  will  empha^size  this  fact  so  convincingly  as  a  local  survey  of  food 

v;aste  in  one's  own  community. 

-here  is  some  evidence  that  the  ^^^aste  has  declined  since  Pearl    Harbor.  3ut 
vre  know  that  the  waste  is  still  more  that  we  can  afford.    The  demand  for  food 
both  at  home  ^Jid  abroad  is  greater  that  we  can  meet  despite  the  incres,ses  in 
production  v/hich  our  farmers  have  made  for  7  successive  years. 

''/e  should  like  to  loiovr  more  accurately  than  ^re  do  at  present  v^hat  part  of 
the  wastes  have  their  source  in  the  home;  hov^  much  is  from  public  eating  plaices, 
hovr  much  from  retail  and  vrholesale  houses,    '.'e  should  also  have  more  studies  on 
which  to  base  our  present  conclusions  with  rest)ect  to  the  composition  of  food 
refuse.    Hovr  nuch  is  meat?    How  much  vegetables?    Hov;  much  fruit?    Hoi-r  much 
baker;;-  goods? 

finally  we  should  have  more  precise  data  as  to  the  portion  of  food  refuse 
that  is  edible.     (Our  definition  of  edible  ^--ould  exclude  such  items  as  melon 
rinds,  v;hich  e.i-e  edible  by  hogs  and  a:re  sometimes  segregated  for  this  purpose. 
It  would  include,  hovrever,  such  items  as  potato  parings  and  beet  tops,  v;hich, 
although  largsly  discarded  in  American  homes  today,  are  Imovm  by  the  nutritionists 
to  be  as  rich  in  food  values  as  the  part  of  the  vegetable  retained.) 
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In  this  neasu-rement  and -analysiB  of  food  waste  the  Refuse  Collection  Depart- 
ments of  our  cities  have  a  vital  role  to  plaj'".     It  is  our  hope  that  you  '-rill 
accept  responsilDility  for  this  role  and  make  it  a  real  contrihution  toward 
winning  the  v/ar. 

V«'e  of  tho  lood  Distrihution  Adrainistra.tion  are  a,sking  cominunities  all  over 
the  country  to  join' in  a  program  to  reduce  food  vaste.     As  your  part  of  this 
joh,  we  should  like  to  ask  of  you  tliree  things: 

1.  To  undertake  the  most  practical  and  careful  measurement 
of  food  ^vaste  as  revealed  in  garhage  collections  that  you 
can  devise. 

2.  To  cooperate  with  your  local  community  organizations  in 
.  comtatting  food  waste  hy  a  concerted  publicity  drive  to 

:  acquaint  citizens  with  the  facts. 

■   3.     To  make  availahle  to  the  Food  Distribution  Administration 
the  facts  you  unearth  regarding  food  wastage,  as  a  con- 
tinuing guide  in  formula.ting  further  details  of  our  national 
food  conservation  iDrograjn. 
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